
Ask a team member about our
hand-picked wine of the month, 

especially chosen to match 
our seasonal food menu 

our top picks

All wines and vintages are subject to availability and change 
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Want to be the first to know about our latest 
Wine Of The Month and wine events? 

Sign up here:

Why not give the perfect gift? 
From a £10 voucher to an overnight stay

with wine, our gift shop caters for all occasions
Shop gifts here:

OT
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W H I T E

VVEGAN Organic Vegetarian  125ml glasses are also available upon request.OG

          

          

          

          

          

          

          

          

          

V          

175ml    /   250ml    /   500ml    /    Bottle

175ml    /   250ml    /   500ml    /    Bottle

175ml    /   250ml    /   500ml    /    Bottle

FRESH, crisp  WHITES

La Brouette Blanc, Plaimont, France 2020 5.25  /  7.00  /  14.00  /  19.95
Lemon and green apple with zesty acidity.

Pinot Grigio, Bella Tramonto 2020 6.00  /  8.00  /  16.00  /  23.00
Light and fresh with green apple, pear 
and delicate citrus.

Chardonnay, First Fleet, Australia 2021 6.00  /  8.00  /  16.00  /  23.00
Crisp, modern style with red apple and melon fruit.

Sauvignon Blanc, Panul, Chile 2021 6.30  /  8.40  /  16.80  /  24.00
Vibrant, zesty and extremely refreshing.

Chardonnay, El Campsino, Chile 2021 29.00
Ripe and refreshing white with bright stone fruit 
and a touch of creaminess. 

Sauvignon Blanc, Ana, Marlborough, New Zealand 2021 7.90  /  10.50  /  21.00  /  29.95
Refreshing SB with cut grass aromas 
and gooseberry flavours.

Gavi di Gavi, Fratelli Antonio e Raimondo 2021 33.00
Ripe pear and white flowers.

FULL BODIED FOODIE WHITES

Chenin Blanc, Illusion, South Africa 2021 6.50  /  8.75  /  17.50  /   25.00 
Baked apple, melon and peach, with stoned 
fruit flavours and a fragrant finish.

Pairs perfectly with: Roast pork dishes and South Asian spiced dishes

Sancerre La Croix Saint Laurent Loire Valley 2020 43.00
Aromas of gooseberries, grass and a 
hint of stony minerality.

Chablis Vincent Dampt 2020 47.00
Classic elegance, counterbalancing flinty 
minerality and soft, creamy fruit.

DISCOVER SOMETHING NEW

Verdicchio, Umani Ronchi, Italy 2021 29.95
Fresh and fruity combination of green apple fruit 
and a hint of almonds.

Picpoul de Pinet, Longuedoc-Roussillion 2021 7.30  /  10.00  /  20.00  /  28.50
Peach, pineapple and lemon fruit flavours, mixed 
with floral notes.

Pairs perfectly with: Shellfish

Vinho Verde Janelas Antigas 2021 27.50
Aromas of lime zest, apricot and orange peel. 
A tingling spritz leaving mouth watering freshness.

OT WINE LIST FOLDER.20.07.22.qxp_Layout 1  20/07/2022  10:13  Page 3



VVEGAN Organic Vegetarian  125ml glasses are also available upon request.OG

          

R E D

          

          

          

          

175ml    /   250ml    /   500ml    /    Bottle

RO SÉ

          

175ml    /   250ml    /   500ml    /    Bottle

Lighter and fruity reds

La Brouette Rouge, Plaimont, France 2020 5.25  /  7.00  /  14.00  /  19.95
Plum-rich, savoury spiced and velvety Grenache 
and Syrah blend from low-yielding old vines in the 
sun-baked Languedoc-Roussillon.

Merlot Sanziana, Romania 2018 22.00
Spiced plums and violet aroma, with red cherries, 
raspberries and toasty notes.

Pinor Noir, Baron Phillippe de Rothschild, France 2020 7.40  /  9.80  /  19.60  /  28.00
Crushed raspberry and ripe strawberry, with flavours 
of  fresh red fruits. 

Merlot, Trevenezie, Cecilia Beretta 2020 7.80  /  10.50  /  21.00  /  29.95
Soft and velvety with a smooth, 
milk chocolate finish.

Fleurie Domaine lathuiliere Gravallon, Beaujolais 2020 39.00
Fresh and pure with juicy cherry fruit combined 
with delicate but impressive structure.

Pairs perfectly with: Poultry and roasted vegetables

Pinot Grigio Rose, Poggio Alto 2021 6.00  /  8.00  /  16.00  /  23.00
Light-bodied dry rosé is refreshing with a pale 
pink colour and an aroma of acacia flowers. 

La Source Gabriel, Provence 2021 9.40  /  13.00  /  26.00  /  36.00
Classic Provence rosé, pale and delicate, yet 
fruity with floral notes and rich stone fruit. 

Pairs perfectly with: Light fish and seafood

MINUTY 2021 46.00
Aromas of citrus and white flowers and
flavours of grapefruits and red berries.  

Pairs perfectly with: Shellfish
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VVEGAN Organic Vegetarian  125ml glasses are also available upon request.OG

R E D

          

          

          

          

          

175ml    /   250ml    /   500ml    /    BottlePOWERFUL BIG REDS

Shiraz, Puertas Antiguas, Chile 2021 6.00  /  8.00  /  16.00  /  23.00
Black fruit, violet notes and a hint of peppery spice.

Pinotage, Franschoek Cellar, South Africa 2019 26.00
Black cherry, clove and raspberry aromas, with a
palate of  ripe mulberry and a subtle hint of spice.

Malbec, Chamuyo, Mendoza Argentina 2019 7.40  /  9.80  /  19.60  /  28.00
Juicy and supple with ripe summer fruits, 
herbs and warm spice.

Pairs perfectly with: Poultry through to red meats

Montepulciano d'Abruzzo Roccastella, Italy 2019 28.00
Ripe, dark fruit and a lingering savoury spice.

Pairs perfectly with: Poultry and roasted vegetables

Cabernet Sauvignon Castel Firmian, Italy 2019 7.60  /  10.20  /  20.40  /  29.00
Spicy notes, hints of eucalyptus and sweet fruit, 
and a fragrant scent of oak.

Pairs perfectly with: Roasted meats

Primitivo, Muchietto, Italy 2020 29.00
Rich fruit, sweet spices, velvety tannins and 
an uplifting fresh finish for balance.

Cote de Rhone Village, Clavel, France 2018 29.95
Plum, damson, and redcurrant flavours with
a rich, herbacious feel.

Pairs perfectly with: Poultry and roasted vegetables

Rioja Crianza, Promesa, Spain 2018 32.00
Strawberry, blackberry and rhubarb fruit flavours taking
on a vanilla and cocoa smoothness

Pairs perfectly with: Pork dishes and  chorizo

Malbec, Ruca Malen, Uco Valley, Mendoza 2019 35.00
Elegant, soft tannins and ripe black fruit balanced 
by a spicy oak and a delicate chocolate finish.
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VVEGAN Organic Vegetarian  125ml glasses are also available upon request.OG

          

          

          

DESSERT WINE & PORT
          

Glass    /    Half Bottle    /    Bottle

75ml    /    Bottle

F I Z Z

75ml    /    Bottle

Sauternes, France 2018 6.75  /  29.95
Honey, lemon tart and apricot aromas with 
flavours of quince and crème brulee.

Pairs perfectly with: Blue and strong cheeses

Graham's Tawny Port 26.00
Hints of honey and figs with rich mature mellow 
flavours. Soft finish of toasted hazelnut and caramel. 

Pairs perfectly with: Cheeses

Graham's Late Bottled Vintage Port 4.70  /  29.95
Brimming with dried fig, raisin and date. Notes 
of toasty oak, spice and bright berry fruits.  

Pairs perfectly with: Sticky toffee pudding

Prosecco Primi Soli 6.75                             28.95
Light and highly refreshing with peach, 
green apple and a subtle citrus hint.  
                                                                                                                                                                                                            
Prosecco Rose Ca'del Console 6.90                             29.95
Pale pink colour and an aroma of acacia 
flowers, this is delightfully refreshing.
                                                                                                                                                                                                            
Delamotte NV 29.95  /  53.00
One of the oldest Champagne houses, 
Delamotte's wines have a lovely balance 
of fresh, rich fruit and floral notes. 
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